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Summer Sweet Potato Salad
10 Servings
Ingredients:
8 cups water

¼ tsp salt
4 medium sweet potatoes, peeled and diced 1 inch cubes (about 6 cups)
1/3 cup low fat mayonnaise

1 Tbsp Dijon mustard

1 cup pineapple, diced

1 cup celery, diced

½ cup red pepper, diced

2 scallions, finely chopped

1 Tbsp orange zest (optional)

¼ cup sliced almonds, toasted

Directions:
1. Bring water and salt to a boil.  Add sweet potatoes and cook 8-10 minutes until potatoes are firm but soft to bite.  Drain and cool under cold running water.  Put in large bowl.
2. Mix mayonnaise and Dijon mustard in a small bowl.

3. Add pineapple, celery, red pepper, scallions, orange zest to the potatoes.  

4. Gently toss with mayonnaise mixture and garnish with almonds.

NOTE:  To toast almonds: heat almonds in a dry pan over medium heat until slightly browned.  Remove from heat.
Nutritional Facts: Approximately ½ cup serving 
Diabetic Exchange:  1 starch; ¼ fruit; ¼ veg
Calories:   169   Fat:  5g   Sat. fat:  1g   Carbohydrate:   30g   Protein: 4g               Fiber:   5g    Cholesterol:  3mg     Sodium:  139mg
